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workers in Japan, according to a study 
published mid-May by the OECD. This 
figure is well above the average for the 
other members of the economic 
organisation (8.2%), and represents a 
sharp decline in working conditions 

le, paradoxically, there's a reported 
labour shortage. In comparison, the 
level stands at 5.9% in the U.K. 


IN THE EYE OF ERIC RECHSTEINER 


Ferry terminal, Fukuoka, island of Kyushu 
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Korea is only around three hours away by boat from Fukuoka, and everything that's happening on the other 
side of the Strats of Korea and Tsushima is arousing great interest at the moment. Especially because since 
the beginning of 2018, the atmosphere in the Korean peninsula is more relaxed. This tourist from South 
Korea is reading a news report just а few hours before the historic meeting between the North Korean leader, 
Kim Jong-un, and the president of South Korea, Moon Jae-in. 


socie A monk presses 
charges 


A former monk has started judicial 
proceedings against the managers of 
the temple where he used to work and 
is claiming 8.6 million yen (£58,000) 
damages from his former employer 
While working on the much 
frequented and sacred site of Mount 
Koya, he often worked for 17 hours a 
day without taking a break. He was 
hired in 2008, and began to suffer 
from depression in 2015. 


ENVIRONMENT Coral reef 
disease 

The largest Japanese coral reef has 
not recovered from the bleaching it 
has suffered as a result of increasing 
sea temperatures, and only slightly 
more than 1% of its surface area 
remains unaffected, according to a 
new governmental study. Since the 
end of the 1980s, the total area of 
coral reefs has already decreased by 
80%, also due to the effect of rising 
sea temperatures. 


A UNIQUELY JAPANESE CELEBRATION OF FOOD AND ENTERTAINMENT 
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JAPAN FOOD SHOW : 


Fri 13th - Sun 15th July at Olympia London 


news @ 


series A new lease of life for objects 


By creating Geppi Kosaku-sha, Үлмаисн Takeshi has found a excellent way of establishing links with other people in the city. 


Not wanting to be shut up in an office, 
this young entrepreneur chose a career 
in recycling. 


hough the earthquake in 2011 brutally 
| destroyed so much, it also highlighted 
the fact that people remain very attached 
to their everyday objects. In August 2015, 
Yamauchi Takeshi opened а shop selling second- 
hand household goods and furniture in the Tate- 
machi district of Ishinomaki. "It's the same for 
the city as a whole, we must make use of existing 
resources,” he tells us as he busies himself in his 
ntre workshop. Originally from the Izumi 
district, and having grown up in the district of 
Wakabayashi, this only child of two working 
parents spent time tinkering with everything he 
could lay his hands on. After studying architec- 
ture at Ishinomaki Vocational Secondary School, 
he was employed by а large residential construc- 
tion company. 
“At last, I can be creative,” he said to himself 
when he began work. But his high hopes were 
dashed when he was sent to Sapporo for his first 
placement, where he was limited to working in 
an office. Asa bachelor, his overwhelming pas- 
sion for do-it-yourself had centred on making 


cit 


furni 
he planned to change jobs and start a course in 
interior design. Rather than leave his job straight 
away, “as there was a national architecture com- 
petition, which could be beneficial in the future", 
he waited ко get his diploma before resigning “I 
wanted to be able to control the whole process 
from conception to realisation, 
making furniture,” he explains. After the earth- 
quake took place, he planned to take a course in 
making wooden furniture at a specialist college 
in Ishinomaki. After finding a flat, he handed in 
his resignation, but his line-manager said to him: 
"Don't you want to reconsider the matter?" Nor 
were his parents very encouraging." You're 
making a big mistake, you know,” they told him. 
But he'd made up his mind. “Above all, I need 
to be creative”. He was determined to do what 


c. When he was transferred to Tokyo, 


ich led me to 


he wanted. 
However, his father, who owned a convenience 
store, was hospitalised just before the start of the 
course, so he had to give up the idea. After he'd 
worked three months in the convenience store, 
his father returned and resumed work. The lease 
on his flat in Ishinomaki hadn't come to an end, 
but his future remained uncertain. Thanks to 
one of his work colleagues who had а friend in 


Ishinomaki, he was able to make a new start, He 
joined а community association in the city and 
took part in various activities furnishing tempo- 
rary accommodation for earthquake victims 
before finally creating, in August 2015, а work- 
shop called Up Cycle Products (UCP). As the 
name indicates, UCP's aims were to give 
ded objects a new lease of life. “I've nothing 
against new things, but it's also important to. 
appreciate objects and use them to improve both 
our homes and inner sense of well-being in the. 
Jong term,” he confides. In January 2017, he rena- 
med his workshop Geppi Kosaku-sha in the hope 
that “these objects can be part of people's lives 
for as long as possible." 

Admittedly, he still hadn't made many connec- 
tions in Ishinomaki, but he decided to start his 


scar- 


activities here. “In Ishinomaki, once you've made 
a connection with someone, your circle of friends 
immediately grows larger. I'm delighted to have 
set up my business here,” he says. His commitment 
is unwavering "Id like my creative work to bring 
me into closer contact with people, and I also 
intend to set up a community workshop where 
everyone can work together,” he suggests as an- 
other step forward in the city s reconstruction. 
Ormi SHUN, Hirai Місніко 
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A journey of discovery 


From the north to the south of the 
archipelago, we invite you to discover 
original and authentic places to visi 


nce again this year, Japan will undoub- 
tedly break new records for tourism 
because, over the past few years, the 


archipelago has become a fashionable travel des- 
tination. Hordes of tourists, principally from 
Asia (China, Taiwan, South Korea and Singa- 
pore), come to discover a country with which 
they first came into contact through food or 
popular culture. Asians are not the only ones 
to come; over the years, the number of European 
visitors has increased considerably. The French, 
British, Germans, Spanish and Italians all want 
a bit of Japan, but, like everyone else they tend 
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to concentrate on the famous “Golden Route”, 
that's to say Tokyo, Kyoto and Hiroshima, for- 
getting that Japan covers a vast area with a 
wealth of varied landscapes, a cuisine equally as 
wide ranging, and warm and welcoming people 
whether they're from the north or the south, 
Hokkaido or Okinawa. As a result of focusing 
on the same tourist areas, visitors from abroad 
end up by not meeting anyone else besides other 
forcign visitors to the extent that, sometimes, 
you catch the amusing spectacle of a Westerner 
taking a photo of an Asian wearing a kimono 
thinking it's a Japanese person when, in reality, 
they're either Chinese or Korean. This narrow 
focus also has an unfortunate consequence as it 


encourages property developers to tear down 
old neighbourhoods го build new hotel com- 


plexes, forgetting that, eventually, this will 
contribute to the impoverishment of these 
places and discourage tourists. 
‘That's the reason we've chosen to bring you an. 
issue of the magazine in which we've asked 
some of our contributors to introduce you to 
one of their favourite places. In all, we've gathered 
together six locations from different parts of 
Japan. In each case, it’s a personal invitation to 
discover sites often ignored by tourists, including 
the Japanese, but which have everything to 
satisfy your curiosity, touch your emotions and 
delight the most demanding of you. So it’s a so- 
mewhat different Japan from the one usually 
suggested in travel brochures that we're inviting 
you to discover today. 

Zoom JAPAN 


codec Cade Lettare 


A country to discover 
Bx 


e Mountain d 
e Island 
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Drocus 


we-inspiring experiences typically start 
in mundane ways, and this was no ex- 
ception, My friend Nicolas was penning 


a piece about the mysteries that lay in store for 
us, at the peak of Mount Shichimen. Our trip 
started with a bullet-train out of Tokyo, bound 
for Shimobe Onsen. Three hours later, Nicolas 


and І arrived in Minobu, Yamanashi Pre 
а place where many things seem frozen in time. 
Cobwebs covered rusty old bicycles, which stood 
in front of half-open convenience stores on 
sleepy streets. 

The ryokan, or Japanese inn, was an ancient place 
run bya very energetic elderly woman, who took 
us on a grand tour of the premises. Like many older 
Japanese ryokans, despite not beinga gigantic buil- 
ding it had many rooms, hallways, nooks and cran- 
nies, and since it was constructed mainly of wood, 
wherever you walked the sounds of your footsteps 
were accompanied by a pleasant creaking sound. 
Venturing into the basement in search of the baths, 
we had a feeling of being watched by ghosts; there 


were lots of 


ture, 


narrow hallwaysleading to musty 
ally we located the baths, 
which recked of sulphur but were soothing to slip 


closets and storerooms. Fir 


into after a long day on the train. 
The next morning, we awoke in our large tatami- 


mat room, had a traditional breakfast of green tea, 


fermented soybeans and fish, said goodbye to the 
sprightly inn-keep 
thetopofthe mount 


nd started the longascent to 


For five hours, we dragged 
our weary legs up..and up. and up, wondering why 
on earth someone would carve a path into this 


mountain. Trekking up a series of switchback trails, 
our legs practically gave out from underneath us. 

Arriving at the top, however, we understood: ente- 
ringa thicket of tres, we were greeted with the sight 
of a gorgeous emerald-green lake (a dragon is rumo- 
red tolive under the surface of the water), and then, 
after yet another ascent ofa long series ofstecp steps, 
with a stunning view of Mount Fuji. It was almost 


as if we were standing right next to the famous 
mountain. We also met our guide, Genga-San, a 
friendly young monk who lives on top of the moun- 
tain, Our accommodation for the night wasa laby- 
rinthian Buddhist monastery with innumerable 
Jong hallways and sliding doors all of them seemingly 
identical. We were ushered into a large room, the 
walls and ceiling of which w 
plex gold carvings, chandeliers, pillars and special 
drawers. I asked Genga-San, Why gold? since it 
seemed at odds with the spartan image of the Bud- 


ге covered with com- 


DHOW TO GET THERE 

FROM SHINJUKU STATION IN TOKYO, 

take the Azusa train on the Chuo line as far as 
Kofu, then change to the Minobu line to 
Shomobe Onsen. From there, take a bus to 
Shichimenzan-tozanguchi, and then a taxi to 
Hagomoro. 
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From the summit of Mount Shichimen, there's a direct view towards Mount Fuji. 


aise spiritual system. He responded, because gold 
is eternal.’ Then followed ninety minutes of sutras 
ascemingly endless, ocean-like wave of sound as 
fifteen monks sang their sutras in guttural voices, 
occasionally banging a gong or beating a drum, led 
bya powerful-looking monkin a conical hat. Nicolas 
and Isat in stif- backed chairs, watching and listening 
to the sutra-singing unfold, mesmerized. When they 
had finished, we were ready for bed. Genga-San 
asked us, What time would you like to get up? I 
responded, '4:30 AM, not realising what conse- 
quence this would have. The next morning, at 
exactly 4:30 AM, we were suddenly awoken by the 
sound of drums. The sliding doors were swiftly ope- 
ned and three monks entered, demanding our futon, 
and in its place quickly putting a pot of green tea 
and some cups. All of this happened within fifteen 
seconds, and by the time they left I felt as though I 
were still dreaming, but the steaming pot of tea 
confirmed that it had all in fact, been real. 
Climbing to the Fuji viewpoint in the dusky, purple 
light, we slowly became more and more aware оба 
droning sound, like thousands of mosquitoes. As 
we gor closer, we saw five hundred teenage girls, all 


clad in white robes (similar to karate outfits), facing 
the sun as it slowly started to peck above the hori- 
zon, and passionately chanting a sutra while making 
fierce spinning gestures with their hands. 

It was hypnotic and surreal, being in this spot, 
seemingly removed from the rest of the world, 
surrounded by hundreds of chanting girls, the 
clouds spreading away from us as far as the eye 
could sce, like an endless ocean; and the sun 
slowly rising, almost like an aged actor slow! 
‘emerging upon a stage. Finally, the sun had risen, 
and rays spilled toward us in wide swaths, floo- 


ding everything with golden light. The teenage 
girls slowly dispersed, and we were left standing 
there, the three of us: Nicolas, Genga-San and I, 
and then just the two of us, Nicolas and L. We 
stood there, still а little weary from our hike of 
the day before, but warmed by the sun. I felt 
ready. Ready for all the troubles that would await 
me back in Tokyo, and ready, too, for the 
moments of joy, laughter and levity. Ready to 
embrace itall, and reminded by this experience 
that life is indeed a gift. 

BENJAMIN PARKS 


enjoin Pats fr Zoom pan 


From behind vast bay windows, visitors can watch the way nature changes over the course of time. 


Yasugi's taste of the eternal 


‘Thanks to the Adachi Museum of Art 
surrounded by its magnificent garden, 
this small city is an essential place to visi 


ançois Berthier, one of the great historians 
| art and an expert on Japanese 

gardens, stated, “in а garden, a snapshot of 
the whole of nature, a person can recognise them- 
selves”. This phrase often comes to mind during 
my frequent travels through the archipelago, where, 
it's true, there are innumerable gardens. There are 
even lists to help the curious discover, here and 
there, some of the wonders among the wide range 
of Japanese gardens. There are three that stand out 
above al the rest in that they have featured in the 
top three for decades: Kenroku-en in Kanazawa, 
Koraku-en in Okayama and Kairaku-en in Mito. 


They undoubtedly deserve a visit as they display 
a unique savoir-faire and are a source of great 
But I have to admit 


pleasure to all who go the 
that none of them thrilled me as much as the 
garden at the Adachi Museum of Art in Shimane 


in the western part of the archipelago. 
As well as having one of the most extensive col- 
lections of Japanese art, this institution, founded 
by the businessman Adachi Zenko is surrounded 
by a natural masterpiece divided into six glorious 


DHOW TO GET THERE 

FROM TOKYO STATION, take the shinkansen to 
‘Okayama. From there, a train on the Hakubi line 
in the direction of Izumo will take you to Yasugi 
Station (2h20). There's a free shuttle service 
(20 minutes) to the museum. 
www.adachi-museum.or.jp/en/ 


scenes, which can be viewed through enormous 
windows. No one can remain unmoved in the 
face of such beauty. More than just its beautiful 
layout, this garden is an expression of the notion 
of eternity, an idea made manifest for the Japa: 
nese through change and impermanence (mujo). 
Next to the canvases capturing individual 
moments, this living picture perfectly illustrates 
the passage of time through the sometimes 
imperceptible seasonal changes in the garden. 
So I rarely miss an opportunity to visit the garden 
at different times of the year, just to let myself 
be filled with this feeling of grace, which gives 
more meaning to my life than any glowing the- 
toric. So keep that in mind when you next visit 
Japan. 


Ордата МАМІНЕЇ 
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With its vivid folklore, landscape to take your breath away, tasty cuisine and numerous interesting curiosities, Ода will delight you. 


Oga, the 


Onc ofthe most scenic arcas in the 
country, the Oga Peninsula is really 
worth a visit 


hy are you going to Oga? There's 
nothing there.” The woman in 
her 60s sitting next to me on the 


shinkansen to Akita was born on the Oga Pe- 
ninsula, Akita Prefecture. Like many from the 
region, she relocated to the city long ago, 


10 ZOOM JAPAN number 62 June 2018 


wild coast 


leaving empty wooden homes and ageing fi- 
shermen behind. She's surprised, she thinks 
that we're probably the only passengers on 
the train heading to that unlikely destination. 
‘The woman travels to her family house once a 
year to meet her relatives, who all live elsewhere 
now. I'm travelling to see a place that I know 
ГИ fall in love with, although I have never 
been there before. 

Oga Hanto, Akita Prefecture, is an axe-shaped 


piece of land protruding into the sea of Japan. 
There are few tourist attractions, and even 
fewer facilities. It's пог a very popular travel 
destination. Yer, the Ора Peninsula is one of 
the most scenic places in Japan, with its rugged 
coastline and rough sea, its forests, volcanic 
lakes, hot-springs, and deserted mountain trails 
leading to shrines. Like other depopulated 
areas of rural Japan, there are not many people 


around, let alone tourists. Instead, there’s 


plenty of wind and sea. And stories, especially 
folktales. These are the reasons why I am 
heading there. 

“Clap your hands three times, and we will 
come over from the mountains.” The guttural 
voice comes from a tall man covered in straw. 
His hands are big and rough, his face covered 
by a devilish mask: he's а Namahage. The 
demon is facing a small audience of children 
and parents watching the reenactment of an 
ancient tradition inside a reconstructed folk 
house at the Oga Shinzan Folklore Museum. 
On New Year's Eve, villagers dressed as demons 
do the round of Oga houscholds to scold “di- 
sobedient children and lazy wives", and receive 
food and drink in exchange. 

The Namahage tradition is in decline, but 
there are efforts to keep it alive, At the Nama- 
hage Museum, there's an impressive array of 
life-size ogre figures, clad in different costumes 
and masks. Namahage replicas, big and small, 
are everywhere in Oga: from the 10 metre 
high statues greeting visitors at the entrance 
of the peninsula, to the Namahage faces spitting 
thermal water in the Oga Onsen Village. 

‘The Namahage are associated with a number 
of different sites across Oga. As the legend 
goes, the 999 steps leading up the mountain 
to Akagami Shrine Goshado were built by the 
Namahage themselves. Surrounded by giant 
cedar trees, the Shinzan Shrine hosts the Na- 
mahage Festival every winter. Here, young vil- 
lagers gather to wear masks that have been pu- 
rified by a Shinto priest, thus becoming Na- 
mahage. 

Driving around Oga is а breathtaking expe- 
rience, The road ewists up and down between 
mountains and sea along the coast, which is 
dotted with fishing villages and gnarled pine 
trees, passing strange rock formations and the 
occasional ghost town of abandoned hotels 
and restaurant complexes. There are some 
scenic spots along the way where it’s worth 
stopping, from the rotating observatory of 
Mount Kanpu, offering 360 degree panoramic 
view, to the moonlike landscapes of Unosaki 
beach, Godzilla Rock and Cape Nyudo. Aqua- 
rium Gao, with over 2,000 marine creatures 


swimming in its gigantic sea-water tank, із 
also worth a visit. 

One more reason to stop along the road is to. 
try the fishermen eateries where locals have 
lunch, like Kasen-ya or Sandaime Hotaru. The 
super-fresh sashimi or the grilled hata-hata, a 
local fish, won't disappoint you. For a glorious 
end to the visit, it's best to stay overnight at 
one of the ryokan in the Onsen Village, such as 
Yuzankaku or Banseikaku. Here, you can sample 
the traditional ishiyaki cuisine: seafood cooked 
by immersing hot stone into а por, then served 


Namahage are omnipresent on the Oga Peninsula. 


in a cedar barrel. Portions are huge in Oga, so 
onsen (hot spring) are mandatory after dinner. 
Off season, it’s not unusual to have the whole 
rotenburo (open-air bath) to yourself. 

If you're on a budget, Hotel Moroi, the only 
hotel in Oga City, is а convenient alternative 
toa ryokan. It's dilapidated, but its Showa pe- 
riod (1926-89) decor retains some charm. Boo- 
king is not necessary as it's almost always 
empty. As for shopping, make sure not to miss 
the old fishing memorabilia and antique shop 
nearby. If it happens to be open, you can buy 
anything from glass fishing floats to iron diving 
helmets, rock'n'roll records, and coffee. The 


old fisherman who owns the shop won't let 
you leave town without recounting his memories 
of Oga when it was still a prosperous place vi- 
sited by many people. His stories will be the 
most precious souvenir to bring back home 
with you. 


Laura LIVERANI 


PHOW ТО GET THERE 


FROM TOKYO STATION, take the shinkansen to 
Akita. From there, trains on the Oga line to Oga 
City take about an hour. At the station 
entrance, there's a good tourist information 
centre. https://oganavi.com 
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1 still experience the same emotion when we соте round the mountain and see the little town with its blue roofs and the little islands on the horizon. 


Kurahashi - the gods' choice 


You'll never grow weary of this island of 
paradise, which is often used as a film 
setting, 


ho among us hasn't dreamed of 
going to live on an island so- 
mewhere? Well, in Japan's Seto 
Inland Sea that dream can still come true. The 


sea is home го a veritable maze of islands — 
hundreds of them. Some are little more than 


jagged fingers of rock; others offer a fascinating 
taste of rural Japan. 

Life on the 
from the mainland. Time itself goes slower, as 


slands moves at a different pace 


does the traffic. “I like it here because it’s so 


9 
night, all you hear are the crickets. And it's 


iet," a former student of mine told me. “At 


very safe. We often go out without locking the 
door.” She was talking about Kurahashi, an 
island that lies opposite Kure City in Hiroshima 


Prefecture. Only a 90-metre wide channel 
known as the Ondo Strait separates the busy 
city from the be 


ific island, but every time I 


cross the bridge it feels like I'm entering another 


world. 
As soon as you're across the Strait, you sense Is- 
land Time taking over. You find yourself in a 
realm of citrus groves and rice paddies nestled 
in the folds of mountains. Forests reach down 
to the seashore. Come evening, so do wild boar. 


ШОК. 


Art 


Noritake Kinashi: Moment 
21 to 24 June / London 
Www proteinstudios.co/news 


Woodcut Printing at Makerversity 
30 June / London 
https//makerversityorg/london. 


Theatre & Music 


Alva Noto & Ryuichi Sakamoto; TWO 
20 June / London 
www.barbican.org.uk 


Japan Night 


108 11 July / London 
www.theo2,co.uk/events/detail/japan-night 
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The Hibiki Emsemble 
21 Jul / Oxford 
http;//wantage-museum.com 


Talk 

The Power of Calligraphy 
3 July / London 
hitpy/dajf.org.uk 


Kokeshi from Tohoku with Love 
17 July / London 
httpy/dajf.org.uk 


Workshop 

Japanese Embroidery Workshop: Zakka 

24 June / Bradford 

Www southsquarecentre co.uk 

Japanese Тез Masterclass by Asako Steward 

09 July / London 

WwWw.ükteaacademy co.uk/japanese-tea-masterclass 


Other 


Japan House London, new open 
22 June / London 
https-/wwwjapanhouselondon.uk 


Okinawa Day 2018 
23 June / London 
Www facebook.com/okinawadayinlondon 


Sunny Expo 2018 Japanese Whiskey Taster 
23 June / Newcastle upon Tyne 
inttp//sunnyconanimeexpo.com 


Hyper Japan 
13 to 15 July / London 
http://hyperjapan.co.uk 


Sake Masterclass: The Yamadanishiki Edition 
14 July / London. 
http://sakenohana.com 


Disclaimer Zoor Japan does not accept any respons for events registered 
reete neea i 
Fic are not inary way ru ri y om pan 


Angeles Marin Cate for Zoom japan 


Unmanned roadside fruit stalls tempt you at 
regular intervals; just help yourself and leave 
the money in the box. Since the demise of 
shipbuilding, the production of citrus fruits, 
especially mikan tangerines, is the island's main 
activity. 
Kurahashi is the second largest of the Geiyo 
Islands, the little archipelago in the Western 
Inland Sea between Hiroshima and Ehime Pre- 
fectures. And with an area of 69 square kilo- 
metres, i's over twice the size of nearby Miya- 
jima. In days gone by, the island was famous 
for shipbuilding, As far back as Emperor Suiko's 
reign (554-628), Kurahashi islanders made the 
ships that carried Japanese envoys to China 
and elsewhere 
But what keeps my wife Angeles and me coming 
back to Kurahashi is Katsuragahama beach 
We've all seen our share of beautiful beaches, 
right? Bue this one is historic and sacred too. 
Katsuragahama Beach lies near the bottom end 
of Kurahashi. Its beauty was praised back in 
the 8th century in the Man’yoshu, (Collection 
of 10,000 Leaves), the oldest known anthology 
of Japanese poetry, in which an anonymous 
poet wrote: “Ifonly my life had the grace and 
countless years of this small pine forest on 
Nagato Island...” (Nagato is the old name for 
Kurahashi). 
No matter how often we come here, I still feel 
a tingle of awe every time we drive round the 
mountain and behold the little blue-roofed 
town below, with the islands stretching away 
isty distance on the sun-dappled sea. 
as the poem says, there's still a "small 


into the 
And ju 
pine forest” between the road and the beach. 


DHOW ТО GET THERE 

FROM TOKYO STATION, take the shinkansen to 
Hiroshima. From there, on the Kure line, the 
journey to Kure Station takes around thirty 
minutes, You'll find the the Kure-Kurarahashi 
bus at the front of the station, platform 3. Get 
off at Katsuragahama-Onsen-kan. 


The beauty of the island has been celebrated since 
the 8th century. 


Legend has it that there are 500 pines. Another 
poet wrote: "I will devote my life to the pine 
trees on the shore of Nagato Island. How many 
generations it took to become such a divine 
entity, I wonder." Where the pines merge with 
the beach, a huge stone torii gateway rises out 
of the white sands. To those arriving by boat 
in the olden days, the message was clear: here 
dwell gods. 

For, no matter how bucolic it appears today, 
in the 8th century Katsuragahama was the 
stage for а surprising amount of maritime 
traffic. It was from here that Japanese envoys 
iragi in Korea in 736. 
t earned Kurahashi another mention 


were dispatched to 5 
Thisev 
in the Man'yoshu. It's also the reason why, in 


1944, Hiroshima Prefectural Government des- 
ignated Katsuragahama Beach as a site of 
Historic Interest 

History aside, the view alone makes it worth 
the trip. Densely-forested mountains slope 
down to the sea at either end of Katsuragahama, 
corralling the beach in an intimate half-moon 
bay. Out in the dreamy waters of the Inland 
Sea, the endless islands of Ehime, Hiroshima 
and Yamaguchi Prefectures come and go in 
the shifting mist like a flotilla of ghostly galleons. 
Ifyou come midweek, it's easy to get yourselfa 
spor in the shade under the pines, loud with 


rocus @ 


the buzzing cicadas. 
Kurahashi may no longer build ships, but its 
strong links to the sea endure. At the far end 
of the beach, you'll find the Nagato Museum 
of Shipbuilding History. In front of it stands a 
life-size replica of the boat used to transport 
the Japanese envoy to China during the Tang 
Dynasty (618-907). It looks like a floating 
palace, with its bright orange masts and striking 
design. 

Another nod to the island’s maritime heritage 
lies alongside the road behind the beach. There, 
three ornate craft are moored in a little wooden 
boathouse. On the evening of July 17h, these 
three boats set sail for Miyajima's Kangensai 
Festival, towing the Goza-bune- а brightly-lit 
sacred boat, with musicians on board playing 
Сараки court music all the while. This Heian- 
cra festival is one of Miyajima's most important 
celebrations. 

While relaxing on the beach, you'll probably 
notice Kashima Bridge in the distance, glinting 
in the sun, on the southern tip of the island. If, 
like me, you find Japan's sea-spanning bridges 
irresistible, then take a detour down there 
before leaving Kurahashi. You'll scarcely see 
another car on the way down, but drive slowly 


- village elders are wont to drag their chairs out 
into the road to while away the evening chatting 
in the pleasant breeze. 
At dusk, the lights of the deserted Kashima 
Bridge shimmer on the water like fireworks in 
the black night. Across the bridge lies tiny Kas- 
hima Island. You might just come across а 
young couple fishing from the concrete jetty, 
but otherwise the village seems empty. The 
only sound is the gentle squeaking of polystyrene 
mooring buoys rubbing against the wooden 
hulls of the fishing boats packed into the small 
harbour. 

Then you can tell the folks back home what 


it's like to visit such an overcrowded country. 
Steve JOHN POWELL 


https://www,sites.google.com/site/londonsanshin/ok 
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Hanno, a secret garden 


This green lung in the Tokyo region is 
ideal for those who love walking and 
unusual discoveries. 


Ihe Greater Tokyo area has no shortage of 
I beautiful trekking and hiking trails, star- 
ting with Mount Takao in the capital's 

western suburbs and, of course, the mighty Mount 
Fuji, which is only wo hoursand a halfaway from 
central Tokyo. Less known, but equally worth a 
trip, is Hanno City in Saitama Prefecture, a mere 
40-minute train ride from Ikebukuro, 

In the past, this relatively small city (as of 2016, 
it had a population of about 80,000) was mainly 
known for supplying Tokyo (then called Edo) 
with timber, and even today, the whole area is sur- 
rounded by heavily-forested mountains (the city’ 
symbol is the Japanese sugi pine or red-cedar). 
When it comes to hiking and outdoor activities, 
Hanno may actually be one of the Kanto region's 
best kept secrets. 
mation fan: in that case, you probably already 
know it, as this place has strong links with contem- 
porary anime, the Moomin world, and even the 
God of Manga himself - Tezuka Osamu. (See 
Zoom Japan NO.55, February 2018). 

The area's latest renaissance, so to speak, began 
in 2011 when the Encouragement of Climb 
manga began serialisation in a comic magazine, 


hat is, unless you are an ani- 
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and gathered steam when the first season of the 
anime version was aired on TV in 2013. As the 
title suggests, this story is about mountaineering 
and many of the characters’ adventures are set 
in and around Hanno. 

1 first visited the city to see for myself why 
Shiro had chosen this little known area as а loca- 
tion, and was surprised by the variety of hiking 
opportunities Hanno offered. 

The closest trails can be reached on foot from 
Hanno station. The neighbourhood around the 
station is not particularly memorable. The Ginza 
shopping street, in particular, has nothing to do 
with the world-famous district in Tokyo. When 
Iwas there, most ofthe shops were actually closed. 
"The few that were open sported some sort of deco- 
ration from the anime. The overall atmosphere 
was one of decay and abandonment - which is 
not necessarily a bad thing, especially if you are 
into rusty billboards, corrugated iron-covered 
houses and sun- bleached photographs and posters. 
Ie gives the street a certain retro feeling, 

Things become even more fascinating when we 
leave Ginza Street and head toward our destina- 
tion. The first place we reach is Kannonji, а fine 
example of a Buddhist temple belonging to the 
Chisan sect of Shingon Buddhism. Its claim to 
“fame,” oddly enough, is the statue of a white ele- 
phant that takes pride of place where the temple 


y artist 


bell used to be. Apparently, during the Pacific 
War, when resource-depleted Japan needed all 
the scrap iron it could find, the priest had to give 
the bell away to “contribute” to the war effort. In 
the 1960s the bell was replaced by the elephant — 
a donation from a local shop owner - and has 
recently appeared in several episodes of Encoura- 
gement of Climb, thus attracting a new generation 
of pilgrims who like to write their wishes and 
prayers on the colourful ema (votive tablets) they 
buy from the temple itself 

As we get closer to the mountains, we arrive at 
Chuo Koen (Central Park). Though younger 
anime fans only know it thanks to Encourage- 
ment of Climb, this place has much older and 
stronger links to Japanese animation. In fact, if 
we stray а little from our goal and wander around 
the park we find the statue of Tetsuwan Atomu 
(Astro Boy), Tezuka Osamu's most popular cha- 
racter, It's the only existing Atom statue in the 
world and is а testimony to the artist’s deep 
connection with the city. The big temple across 
the street from Central Park is called Noninji 
and belongs to the Soto school of Zen Buddhism. 
In the Edo period (1603-1867), this temple was 
favoured by the shogun and had twenty subsi- 
diary temples in the Hanno region. However, it 
later fell on hard times, culminating when it was 
burned down in the Battle of Hanno. The gar- 


den, in particular, is worth the 300 yen entrance 
fec. It was created in the Momoyama period 
(1573-1603) and has been selected as one of 
Japan's best 100 gardens. 

The real fun, however, now starts in the area 
behind Noninji, which is full of accessible and 
easy hiking trails. The closest one is Tenranzan 
(Mount Tenran) 
run for beginners, as it's only 195 metres above 
sea level, but it makes for а good workout. It used 
to be called Mount Atago because the Atago 


Above all, this is a sort of trial 


Shrine stood on its summit. In 1883, it was visited 
by Emperor Meiji who came to watch the army 
training in the Hanno area. From the observation 
deck ar the top, you can see the Chichibu Moun 
tain Range, Okutama and, on a clear day, even 
Mount Fuji. Other hiking trails lead to Mikaci 
zaka and Mount Tonosuyama further westward. 
Depending on how much time and energy you 


have, from Tenranzan you can branch eastward 


instead and walk the Oku-Musashi Nature Trail 
The region offers many walking options, and the 
Hanno City website has plenty of maps and infor. 


mation including bus and train connections (see 


links), but unfortunately they are all in Japanese 
Ifyou prefer to spend a lazier day surrounded by 
nature, you should get off one station earlier, at 


Motokaji, and pay a visit instead to the Tove Jans 


son Akebono Children's Forest Park (Kodomo no 
Mori Kéen). This park was featured in the 20th 
episode of the second season of Encouragement of 
climb, and it looked like the product of the 
author's imagination. So I was surprised when I 


found out that it was a real location, and that its 
origin had nothing to do with contemporary 
anime. In fact, the park is also known as Moomin 
Valley and Tove Jannson, of course, is the Finnish 
author of the famous Moomin series of children's 
books 

The Moomins, however, are nowhere to be found, 
except in the gift shop near the park entrance 
where you can buy character goods such as cups 
and key chains. Inside the park, there are a few 


oddly-shaped buildings, bridges, and a tree house. 


The main building is on three floors and has ela- 
borate wooden staircases, beautiful iron railings, 
and small windows for children to climb through. 
All the rooms, nooks and crannies are meant to 
be explored by kids. 

Ifyou still wane to hike leisurely around the area, 
there are a few pathways behind the buildings lea 
ding into the forest to a waterfall and the tree 
house. Just be warned that during the weekend 
the park is packed with families and screaming 
children. So if you want to spend a quiet day there, 


you'd better come during the week 


While Akebono Park isa relatively small affair, 
Hanno City has been working for some time on 
a much grander project that will deepen its rela- 
tionship with Finnish Culture. Moomin fans 
should sce the results from the end of 2018 and 
the beginning of 2019 when Metsä Village 
(heep://www.metsa.co,jp/) opens at Lake Miya- 
zawa, not far from Hanno Station. This new esta- 
blishment will be divided into two zones: the 
Metsä Village itself, which promises to offer a Nor- 
thern European lifestyle experience, and the Moo- 
minvalley Park, a theme park built around Tove 
Jansson’s lovable hippo-like creatures. 

Last but not least, Hanno City decided to give a 
new look to its admittedly drab train station and 
recently launched a design competition that was 
won by Finnish studio N.c.o Ark. The aim is to 
transform the station into a portal to the upco- 
ming Metsi Village, and will feature forest-related 
elements. 


JEAN DEROME 


HOW TO GET THERE 


take the Seibu line towards Chichibu and get off 
at Hanno Station, 

For more information about activities in Hanno: 
http://hanno-tourism.com. 
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comment A committed cheese-maker 


Committed to producing cheese, 
YOSHIDA Zensaku imparts his knowledge 
and skill in Nepal and Bhutan. 


farm eh tave о Nepal and Buen 
A: each checscimaking tedlinkquesisa 

great subject foran article. Bariťsjust 
a case ofa simple humanitarian act. Yoshida, who 
manages Yoshida Farm with the help of his 
family, isa man who loves the idea of "exchange", 
even when he's at home in Japan in the moun- 
nins of Okayama. He's one of the first to pro- 
duce caciocavallo, an Italian cheese, but also one 
of that rare breed of ‘true farmers" who raises his 
own Brown Swiss cattle, using the most natural 
methods possible. Не з also a skilled “manual 
labourer” who built his home, bread oven and 
even his cheese cellar with his own hands, while 
his wife Chifumi took care oftheir vegetable gar- 
den and their son Genya was busy with the pro- 
duction of French cheese. Restaurant chef visit 
him regularly in order to buy his dairy products 
to use in their creations. 


But he’s also a man with an anthropological out- 
look, trav 
livestock systems and means of dairy production. 
Soit's quit 
tle farmers from far and wide eventually led him 


ling the world to research crop and 


natural that his connections with cat- 


to Nepal. His first visit was in 1998, to the village 
of Lenten, to explai 

then again in 2015, after the village was destroyed 
following an earthquake and avalanche. He sug- 
gested the formation of a union in order to 
confront the threat to their livelihoods together 
and to produce cheese to sell to mountaineers, 
and thus maintain their culture of raising crops 
and cattle. He first went to Bhutan in search об 


how to make caciocavallo, 


a cheese that had been written about, but had 
never been seen by any Japanese researcher. 
Yoshida Zensaku had to climb to a height of more 
than 4,000 metres to track it down. 


Yoshida Zensaku finds cheese an excellent means of encouraging dialogue. 


After years learning to make local cheeses and 
frequent journeys here and there, the grand- 
mother of the King of Bhutan, who had founded 
an organisation to help rehabilitate unemployed 
young people, asked him to teach nor only the 
youngsters how to make cheese but also the head 
chef to the King of Bhutan! In answer to the 
question whether it might not be somewhat diffi 
cult to teach a beginner how to make cheese, he 
replies, “Cheese-making is not difficult, but rai- 
sing cows is far more so; all products depend on 
good raw materials. In the case of Nepal, the 
herdsmen know a great deal about the milk from 
their dzomo (a cross between а yak and а cow). 
In addition, their cheese is smoked naturally 


indoors, which transforms it into scarmozza 
(smoked caciocavallo). It tast 
Caciocavallo is one of the oldest cheeses histori- 
cally speaking, and all you need to make it is a 
cooking pot. I learned more from them than they 
did from me. I went there with what I knew 


wonderful! 


approach to life and their way of thin- 
king”, he adds. 

If cheese-making is passing on a thought, then 
teaching someone how to make it could be a kind 
of dialogue. Next year, Yoshida Zensaku is retur- 
ning to Bhutan to continue this dialogue about 
the making of “locally produced caciocavallo”. 
StkicucHi RYOKO 
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KATSU & TERI-YAKI SPECIALIST in Angel 
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HARUYO'S RECIPE 


RECIPE 

1 - Flatten the chicken breasts and cut them in hal. 

2 - Mix together all the marinade ingredients. 

3 - Marinade the chicken for at least 2 hours, 
ideally overnight. 

4 - In a saucepan, mix together all the ingredients 
for the sauce without heating, then bring to the 
boil while whisking, 

5 - Hour the marinaded chicken, then dip in the 


beaten egg. Then fry in ой at 170°C for 5 to 6 
minutes. 

6 - Brown the buns in a frying pan. 

7 - Place the chicken on one half of the buns, add 
the sauce and the mayonnaise. 

В - Place the lettuce and the other half of the bun on 
top. 

9 - Serve immediately 


NGREDIENT R 
2 chicken breasts (about 7009) 
4 burger buns 

2 large lettuce leaves 

A little bit of flour 

1 egg 

For the marinade: 

2 tablespoons mayonnaise 

1 tablespoon mustard 

1 tablespoon sake or white wine 
1 teaspoon grated ginger 

For the sauce: 

2 tablespoons soya sauce 

2 tablespoons sake or white wine 
1 tablespoon sugar 

1 tablespoon rice wine (mirin) 

1 tablespoon water 

1 teaspoon cornstarch 

A little mayonnaise 


PARKLING SAKE 
SENSATION 


TT 


www.kikurestaurant.co.uk 


finest tasting Japanese food: 


ichi Hart 
sushi head chef. 


6 Enjoy a delicious selection of the highest quality 


Japanese food. 


Restaurant & Sushi 


3-4 Warwick Street, 
London W1B 5LS 


Mon-Fri. 12:00-15:00 (Lu 
17:30-23:00 (Dinner) 
Sat. 12:00-23:00 (Closed Sunday) 


tel. 020 7292 0767 


17 Half Moon St. Mayfair, London WI] 7BE 
та:0207 499 4208 
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Staying with a resident is one of the best ways to learn about the country. In Mrs Actwarsu Tae's home. 


Sharing experiences in lida 


Students from INSEAD were able to 
discover an unexpected side to Japan 
while on a trip to lida. 


discover the heart of Japan,” boasts Shirota 

Akihisa, the town hall official in charge of 
education. You have to admit that Iida is really 
quite charming. Surrounded by mountains, this 
small, peaceful city is situated in the south of 
Shinshu Province (the former name of Nagano 
Prefecture), a name still used affectionately by 


| t's in small cities like ours that you can really 


its inhabitants. Here, they cultivate fruit, parti- 
cularly apples, as well as all kinds of vegetables 
and rice. A rural district of around 100,000 inha- 
bitants, lida is also known throughout the the 
archipelago for its efforts in preserving the art 
of ningyo joruri or bunraku (traditional Japanese 
puppet theatre) by supporting its Imada Puppet 
Troupe, and the festival it organises every 
August. On this particular day, there's a feeling 
of quiet euphoria in the city, not due to the arri- 
val of spring weather, but because the bus has 
just arrived and everyone is ready to get down 


to work. 
Around forty-three pupils from the European 
Institute of Business Administration (INSEAD) 
have travelled from Fontaineblea 


and they're eager to discover what lida has on 
offer for their weekend stay. In charge of orga- 
nising the trip are Nakayama Narune, Makijima 
Takao and Nagase Jin, three Japanese students. 


who are all part of INSEAD's 2017-2018 intake. 
"At the start of the project, we simply wanted 
to let other students know about our country," 
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Domo's got the 
you Should too! 


nhk.jp/nhkworld 
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TRAVEL Ф 


recalls Nakayama Narune. “To do this, we under- 
took to form partnerships with Japanese busi- 
nesses, primarily those linked to higher educa- 
tion, but also travel agencies, then we decided 
on the itinerary.” Visits to Kyoto and Tokyo 
were obligatory, but “we didn't want to limit 
ourselves to these two cities”. They added a visit 
to the hot springs of Arima Onsen and "after 
some research, lida was an obvious choice” 
Why lida? March 2017 was the first time the 
city welcomed 128 students from the London 
Business School. They rolled out a programme 
that completely won over the participants: they 
all went toa bunraku performance and also lear- 
ned how to manipulate the traditional puppets, 
they visited lida's former school, which today 
serves as a centre for arts and crafts workshops 
k- 


invited to 


and, finally, the outstanding event of the w 


Johan Flat tor Zoom papan 


end’s activities, the 128 students were 


have a taste of life on a farm for one c 


ingand ^ Kinehara School is now used for workshops and film screenings. 
ight stay. “In lida, we've been offering 


accommodation on farms for the past twenty 


an overt 


years," declares Yuzuwa Hidetoshi, who's in 
charge of tourism for lida, “It’s a very widespread 
practice among school pupils and Japanese tou- 
rists who come to visit the region. But it's only 
recently that we've opened it up to international 
visitors.” 

The city has been rewarded by the Japanese 
government for its efforts in promoting tourism. 
Last year's visit by British students was such a 
success that word-of-mouth reports were all it 
took for INSEAD to come forward to enrol its 
he 


students on the same programme this year. 
whole of the visit was planned around this key 
na Nan 


activity,"confirms Nakay: 


ie stay on the farm iswhar really 
insists Miyashita Toshihiko, 
department of tourism. "There's 


“The overni 


makes a difference,’ 
from the city’ 


a great family atmosphere. Some farms even offer 
to involve their visitors in cooking the evening 


meal; it's all very friendly.” lida now has around 


{ohare tor Zoom japan 


а hundred farm lodgings, which can be booked 
at the local tourist office (Minami-Shinshu Tou- Коса! children come to learn about the art of bunraku. 


YUKO 
Hair 
Straightening 


Japanese kimono and ninja costume kit 
for children's partiesrental SN 


Easy yukata kimono or ninja 5 
costumes for all the children. 


kits like 


face painting and balloon modelling. 


tel: 020 83543591 
fo@kimonodego.com 


©. 


Despatched to any UK address. Includes an easy how-to-wear DVD. www.kimonodego.com 
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The students also discovered the world of mizuhiki. 


rist Bureau, Ltd). The experience differs ассог- 
ding to the type of farmhouse, but it's always 
unique and an unrivalled opportunity for human 
interaction, The INSEAD students are divided 
into groups of four for the overnight stay. So 
tonight, Agematsu Tae will welcome Gabrielle, 
a French student based in Abu Dhabi who's get- 
ting ready to return to Fontainebleau at the end 
of this week in Japan, and Magdalena and Gon- 
zalo, both from Seville, but currently based in 
Singapore. Built around 1500 in the hills sur- 
rounding the city, the farm where Agematsu Tae 
now lives alone is a piece of history. The thick- 
ness of the wall by the main entrance leaves you 
guessing about its past. Though, nowadays, по 


20 ZOOM JAPAN number 62 June 2018 


‘manipulate the puppets requires several people working together as a team. 


rice is cultivated there, the farm testifies to a for- 


mer way oflife when the family all huddled toge 
ther around the irori (hearth), "the corner whe: 
the fire was kept alight day and night,” she 
explains. A very lively sixty-year-old, Agematsu 
Tae moves through the familiar rooms and cor- 
ridors recounting anecdotes. “This was my room 
when I was little. I was born in lida, and didn't 
leave the city until I was eighteen years old,” she 
says with a smile. She closes the shoji (wooden 
sliding doors) and continues down the passage, 
which looks out over a beautiful garden. Above 
the surrounding wall, you catch sight of an incre- 
dible view of the mountain. The three students 


are lost for words. 


Once the little group is settled into the farm out- 
buildings, which have been refurbished as guest 
rooms, they are taken on a walk in the country- 
side around the farm. The students follow Age- 
matsu Tae across a field of onions, garlic and 
apple tre 

around her 


“There are lots of wild animals 


she explains. “It’s not unusual to 
come face to face with a wild boar, tanuki (rac- 
coon dog) or even a monkey.” The walk has 
made everyone hungry and it's time to turn ba 
for supper provided by the mistress of the house 
in the part of the house she usually reserves for 


her private use. 
For the evening meal, Agematsu Tae has provi- 
ded a salad of raw fish, shellfish soup, chicken 
with lemon and cabbage, tofu, and quantities of 
chirashi-zushi (raw fish and vegetables on rice) 
as is customary on Girls Day. The students think 
the food is quite delicious. Around the table, 
none of them share a common language, so a lot 
of juggling about is needed to understand each 
other. Despite these complicated verbal gymnas- 


tics, the conversa 


ion is very lively and the ques 


rielle wants 
ly, 


the latter, whose daughter lives in Paris with her 


tions flow as well as the laughter. 


to know all about Agematsu Tae's f nd 


husband, remembers her last stay in France with 
pleasure, as well as the bread she enjoyed eating 


there. С 


Ivanised by and to the delight of the 
mistress of the house, Gonzalo and Magdalena 
set about making a potato tortilla in the kitchen, 
just as they would at home. "If you'd told me 
that one day Г prepare this dish in Japan, I 
wouldn't have believed you,” confides Gonzalo, 


quite captivated by the situation, “This will del 


nitely be the best evening I've spent in the archi: 


pelago." In the morning, it's difficult to 
bye. The three students insist on leaving their 


y good. 


contact details: "If you ever come to France or 
Spain, call us,” they murmur, 

The following day, the Imada ningyo joruri thea- 
tre has been waiting for them since early morning 
to come and watch a performance followed by 
a lesson in operating the traditional puppets. To 
begin with, the students are not that impressed, 
bur they rapidly discover that it's not so easy to 
control the puppets. It takes three people to 
bring a bunraku puppet to life: hands, legs, facial 
expressions, accessories, all need to be manipu- 
lated at the same time." To express sadness, the 
hand of the female puppet must cover her cy 
and there's a small hook near to her mouth to 
help you hang the sleeve of her kimono," explains 
Matsuoka Noriko, a local resident who's соте 
to help translate into English. “Then you need 
to move her hand towards her eyes.” Everyone 
is enjoying themselves. 

The students continue their trip with a final stop. 
at Kinchara School, of which the locals are espe- 
cially proud. This impeccably preserved former 


education establishment is now reserved for special 
events such as handicraft workshops or film shoots. 
Some of the rooms serve as a muscum displaying 
farming implements and weaving looms from 
times past. The school isan opportunity to explain 
to the students that lida is also the capital of mizu- 
hiki, a traditional, delicate decoration made of 
washi (traditional Japanese paper) and principally 
found on envelopes (for ceremonies, funerals, etc.) 

‘The students are invited to take away the items 
they've been shown how to make for themselves, 


and some of them continue to fashion knots while 
chatting with their friends over lunch in one of 


the classrooms. “Here, you can discover how the 
schoolchildren of lida used to live,” says Inoue 
Masao, who's in charge of the school. “In former 
times, the students ate lunch at their desks with 
their teacher sitting opposite them, just like now!” 
The centrepiece of the bento meal of the day are 
gohei mochi, a local speciality made of sweetened 
rice with miso, which are devoured by the students. 
It’s already time to say goodbye. On Monday 
morning, the 43 students from INSEAD will all 
fly со different destinations. “Our school has three 
campuses, all on different continents, so this has 


been an opportunity to spend some time together, 


TRAVEL B 


to share а unique experience and strengthen 
future ties.” Like most of his colleagues, 
Nakayama Narune worked in finance for several 
years before enrolling on this supplementary 
study year, which allowed him to widen his inter- 
national horizons. His course completed, he will 
return to his post in the Ministry of Finance in 
the Japanese government having made new 
acquaintances and with an address book filled 


with contacts. As the bus leaves for its four hour 


journey to Tokyo, around twenty lida residents 
continue to wave goodbye to the students. 
JOHANN FLEURI 


. 9 Ludgate Sq 
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LANGUAGE Let's 


Hello there! This column will include 
useful Japanese phrases that cover a 
variety of topics. 


onnichiwa, Mina-san! (Hello, everyone!) 
К: time I taught you how to talk about 

yourself in Japanese so that you can ans- 
wer the questions “Where are you from?” and 
"What Japanese food do you like?” Do you remem- 
ber how to say “I'm from the UK!" or “I love Sushi” 
in Japanese? What would you expect to be asked 
next after answering these questions? I asked a few 
friends who are British and very fluent in Japanese 
what people would normally ask them next in this 
situation, Their answer is “Can you speak Japa- 
(in an impressed voice). 


nese?! 


So let's look at the conversation below. It's the 
etting as last month. You are sitting at the 
bar in the sushi restaurant and havinga conver- 
sation with a sushi chef. 

(S=Sushi СІ 


same 


S: Nihon no tabemono wa suki desu ka? 
BRORNMISHE TID? 

(Do you like Japanese food? ) 

C: Hai, suki desu. Sushi ga daisuki desu. 
ви. BETH. FLMABSTT. 
(Yes. I like it. I love sushi! ) 

S: Nihongo dekimasu ka?! 

LLL ILLI 
(Can you speak Japanese?!) 

C: Hai, sukoshi dekimasu, Benkyoo-chuu desu. 
HU, DLTHRT. ИФТ. 

(Yes, I сап speak Japanese a little. I'm stu- 
dying it now.) 


Now, there are three parts of this conversation 
that I would like to examine in more detail. Firstly 
“nihongo”. I bet some readers already know this 


nihonGO! 


word. “Nihongo” means “Japanese”. So how 
about the final part of this word "go"? Actually 
“go” means “language” (be careful not to confuse 
ic with the English verb!). So putting "go" after 
a country name turns it into the language of that 
country. For instance, Spanish is ХИ У 
(supeingo) which is Spain (supein) + go (lan- 
guage); Italian із 4 # U PEE (itariago) which is 
Italy (itaria) +go; and French is 22 7 AB 
(furansugo) which is France (furansu) + go. So 
how about English? This is a little bit special (as 
usual, grammar loves exceptions). English is 
“eigo”. Why is it пог igirisugo? (As explained in 
an earlier column, the UK is commonly referred 
toas igirisu in Japanese). I would like to tell you 
a little bit about Japanese history. In the 7th c 
tury, Japan started sending specialists to China 
in order to learn about their technology, systems 
of governance and to engage in cultural exchange. 
During this period, Japan imported Chinese cha- 
racters called 3 (kanji) and also received infor- 
mation about other countriesall over the world 


n- 


through China. As you might guess, these country 
names were written in kanji, and the part of the 
world now known as the UK was written in kanji 
as M (cikoku). This way of writing country 
names in Japan in kanji lasted until 200 years ago 
when 992+ (katakana) became more popular 
for writing foreign words. However still some 
countries can be written in both kanji and kata- 


kana and the UK is one of them. So you might 
hear Japanese refer to the UK as 44 2 (igirisu) 
or КІВ (cikoku). 


The second point I want to explain is “dekimasu”. 
"Dekimasu" means "can" or “be able to”, so by 
using the expression "dekimasu" you can talk 
about the things that you can do! "Nihongo deki- 
masu" was used in the conversation above, so can 
you work out how to ask "Can you speak 
English?" in Japanese? The answer is... “Eigo deki- 
masu Ка?" Btw, adding "Ка" to the end ofa sen- 
tence turns it into a question. Other examples 
using “dekimasu ka?" are: "sakkaa dekimasu ka?" 
("Can you play football?" We use the term soccer 
in Japan, not football. Sorry UK football fans!) 
and "gitaa dekimasu ka?" (“Can you play guitar?" 


Finally, I will explain the expression “sukoshi deki- 
masu” which translated literally means “a little 
can/be able to". As I introduced last month, the 
Japanese language often omits the subject fr 

sentence. This time isn't an exception; not only 
the subject but also the object has been omitted. 
IFI write this asa full sentence, it would be *(1) 
can (speak Japanese) a lit 
have vanished! It's very interesting, isn't it? 


roma 


3 out of 6 words 


Sayoonara, Jaa mata! 
SESS, Vrt! 
(Goodbye, see you!) Kana. U 
0 Check out this information on talking about 
yourself in Japanese: 


'Minato” - learn Japanese and interact with 


fellow students around the world online. 
https://minato-jf.jp/ 


JAPANFOUNDATION 5 


TIN Оз мно 


OST OPSHH OBA 


for Secondary Schools in the UK 


June 16 (Sat) 12:30- 16:30 
@ Conway Hall, WC1R 4RL 


. 8 www.jpf.org.uk 
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Gluten free 
& Organic 
Miso Paste 


Y Gluten free and Organic 
v MSG free 


v No colourings or 
artificial additives 


v Suitable for 
vegetarian/vegan 


Yutaka 


www.yutaka.london 


Yutaka Organic Miso is a 
great source of protein 
and adds depth to any 
kind of dish. 

Perfect for soups, salad 
dressings, glazes and 
marinades, and even for 
making desserts! 


TRAVEL 9 JAPAN 


Clips for your wanderlust 


Travel Clips a, y 2 p 


Adventure 
E NHK WORLD 
Art 


Beauty & Health 


Cultural Activities 


Festivals 


Food & 


Historical Sites 


Manga & Anime 

` Natural Sceni 
Only in Japan 
Resorts 
Shopping 
Sightseeing Spots 


== 


Globetrotters: МНК WORLD-JAPAN has opened а new section ої its website just for 
you. TRAVEL JAPAN offers video clips that are sure to inspire your trip. This is the spot 
for places to see and things to do. Check in often for only-in-Japan experiences, and 
get packing! 


МА Iu! 
www.nhk.or.jp/nhkworld/en/travel/ 
E: 


Available in the UK on: 


=== 
Sky Guide W» Freesat tvplayer Live online, and on our free app: NHK 


nhk.jp/world 


ch 507 ch 209 ch625 


